PAssionATe Foob

JERKFASTE

7 his is our ifami/ﬂ ’s version of a classic, using a Jittle bit of s/oicea/ dark rum to add a s/lg/n‘ sweet to the

5;7/(:6 of this paste. C hicken is classic with jené, butitis also greaton fish, 5/7/‘/mp and poné, [ xtra
paste can be stored in the )[rldge for a week (mix w” mayo for a territic sandwich s/orcac/ with a kick?)

2 bunches scallions, roughlg choppec{
1-2 scotch bonnet peppers or 5—6_ja|apenosj stems removed (start with a few and add more to
increase heat to desired level)

4 cloves garlic

i tablespoon a”sPice

1 tcasPoon ground nutmeg

"2 teaspoon cinnamon

2 teaspoons dried thgme

1 tcasPoon Freshly ground pepper

1 tablespoon salt

1/8 cup dark brown sugar
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1/8 cup dark sPiced rum
Flace all ingreclients inafood processor and Pulse until a paste consistency.

Marinate chicken or Porl( ina ziP top bag for at least an hour before coo‘(ing (gri”ing is bestl). [aste
canbe sPreaci on fish or shrimpjus’c before cooking‘
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